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How  make  gib  let  gr^vy? 
Salad  for  Thanksgiving? 
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Department  of  Agriculture 


What  pies  "besides  pumpkin 


for  Thanksgiving? 


— ooOoo — 


Thanksgiving  questions  fill  the  mail  hag  today,  as  you  might  expect.  In 
answer  to  these  questions,  home  economists  of  the  U.  S.  Department  of  Agriculture 
tell  how  to  make  a  first  rate  gihlet  gravy,  and  give  suggestions  ahout  salad  to 
serve,  and  pies  other  than  pumpkin. 

The  first  letter  says:  "Please  tell  me  how  to  make  a  smooth  "brown  gihlet 
gravy — not  greasy  or  lumpy  or  watery-looking — gravy  that  will  taste  good  on 
stuffing  and  mashed  potatoes  and  make  the  "bird  go  farther." 

The  home  economists  say  that  the  secret  of  making  any  thickened  gravy 
that  is  free  from  lumps  and  that  has  no  fat  floating  on  top  is  to  "blend  equal 
amounts  of  fat  and  flour  together  smoothly  "before  you  adr  the  liquid.     If  gravy 
is  greasy,  it's  "because  you  used  too  much  fat  in  proportion  to  flour. 

The  liquid  for  a  gihlet  gravy  for  poultry  is  a  combination  of  the  juice 
or  stock  that  cooks  out  of  the  bird  while  it  is  roasting,  and  the  broth  from  the 
giblets,  with  a  little  extra  water  added  if  you  need  it.     You  put  the  giblets 
on  to  simmer  in  salted  water  to  cover  about  the  same  time  that  you  start  your 
chicken  or  turkey  in  the  oven.    When  the  giblets  are  tender,  strain  the  broth 
off  and  set  it  aside.     Grind  the  giblets. 

Pour  the  drippings  out  of  the  roasting  pan  into  a  bowl.    Rinse  out  the 
roasting  pan  with  a  little  hot  water  to  save  every  bit  of  flavor.    Add  these 
rinsings  to  your  brown  stock,  poured  from  the  pan.     Let  the  fat  rise  to  the  top 
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of  the  stock,  and  then  skim  it  off  to  start  your  gravy. 

Measure  all  the  liquid  you  have — stock  and  giblet  "broth — and  for  each 
cup  of  this  liquid,  measure  one  and  a  half  to  2  tablespoons  of  flour  into  your 
pan.    Let  it  brown  lightly  for  a  moment.    Add  the  same  amount  of  the  fat  you 
skimmed  off.    Blend  the  flour  and  fat  into  a  smooth  mixture  and  then,  very 
slowly  and  gradually  add  the  cool  or  lukewarm  "broth  which  you  have  already  • 
measured.     Stir  constantly  over  a  low  fire  until  the  gravy  is  thick  enough.  If 
there  are  any  lumps    you  can  get  them  smooth  "by  heating  with  an  egg  heater. 

Season  the  gravy  to  taste  with  salt  and  pepper,  and  add  the  chopped 
giblets.    Be  sure  to  serve  the  gravy  piping  hot.     If  your  gravy  is  pale  and 
watery,  you  probably  do  not  make  use  of  your  brown  stock  or  brown  the  flour,  and 
most  likely  you  use  plain  water  instead  of  saving  the  broth  from  the  giblets  and 
the  pan. 

I 

Now  that  the  gravy's  made,  we'll  consider  the  next  course — salad.  Here's 
a  letter  from  a  homemaker  who  says  her  family  likes  salad,  but  on  Thanksgiving 
day  some  of  them  leave  it  simply  because  they  eat  so  much  of  everything  else. 
She  asks  for  suggestions  for  a  salad  that  will  keep  until  supper-time  if  it 
isn't  wanted  for  the  mid-day  Thanksgiving  dinner. 

The  home  economists  make  two  suggestions.     One  is  to  skip  the  salad  en- 
tirely.    Salad  is  a  modern  innovation  in  Thanksgiving  dinner.     Taking  it  for 
granted  that  your  menu  includes  a  green  vegetable,  if  you  do  provide  salad,  you 
can  avoid  waste  by  planning  to  serve  it  without  dressing,  and  pass  the  dressing 
separately.     If  the  salad  is  not  eaten  for  dinner  cover  and  keet)  it  crispiin 
the  refrigerator. 

Here  are  two  salads  you  might  use  in  this  way:     The  first  is  a  mixed  raw 
vegetable  salad  bowl.    Use  as  many  kinds  of  vegetables  as  you  like,  particu- 
larly putting  in  red  pieces  for  color.     Choose  such  good  mixers  as  lettuce, 
chopped  celery,  green  pepper,  onion  and  cucumber,   shaved  carrot  and  turnip, 
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shredded  leaves  of  spinach  and  cabbage,  water  cress,  parsley,  •■.tomato,  sliced 
radishes  and  olives.    French  dressing  goes  best  with  a  salad  bowl  of  this  kind. 
Pass  the  salad  bowl  for  self-serving  and  then  pass  the  dressing.     Don't  forget 
to  put's  little  garlic  in  the  French  dressing  cruet  and  shake  the  dressing  well. 

Another  salad  that  will  keep  a  few  hours  is  a  molded  aspic  served  on  a 
lettuce  bed.    Have  either  a  plain  tomato  aspic,  or  a  vegetable  aspic  with  diced 
or  shredded  vegetables  in  it.    Mold  individually  or  in  one  shape,  and  don't 
unmold  until  serving  time.    Pass  mayonnaise  or  Russian  dressing. 

And  now  for  the  Thanksgiving  dessert.  This  last  letter  says,  "I  want  to 
serve  pie  of  some  kind  to  top  off  the  Thanksgiving  dinner.  What  other  kinds  of 
pie  "besides  pumpkin  pie  do  you  suggest?" 

If  you  can't  get  a  pumpkin,  how  about  having  squash  pie  or  sweetpotato 
pie?    Or  a  green  tomato  mincemeat  one.     Or  serve  cranberry  tarts  or  openface 
cranberry  pie  with  criss-cross  strips  on  top.    Another  good  pie  is  made  of  half 
cranberries  and  half  raisins.     That  is  a  sugar- saving  pie,  by  the  way.  And 
there's  also  a  plain  raisin  pie  if  other  fillings  are  hard  to  get. 

For  squash  pie  you  can  use  almost  any  kind  of  squash  in  season — yellow 
summer  squash,  or  Hubbard,  or  acorn.    Whichever  kind  you  use,  remove  the  seeds, 
cook  the  pulp  tender  and  drain  off  excess  moisture  before  you  substitute  it  for 
pumpkin  in  your  regular  recipe.     The  best  way  to  cook  and  dry  the  pulp  of  Hubbard 
or  acorn  squashes  is  to  bake  them  in  convenient  sized  pieces  and  scoop  out  the 
pulp.    There  are  various  recipes  for  sweetpotato  pie.     You  can  season  with  spice, 
or  use  orange  juice  and  rind  for  flavoring,  and  corn  sirup  for  sweetening.  If 
you  want  this  recipe,  write  to  the  U.  S.  Department  of  Agriculture,  Washington 
25,  D.  C.  for  the  folder  called  "Potatoes  in  Low-cost  Meals."    This  folder 
contains  many  good  recipes  for  sweet  and  white  potatoes. 
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